CHAPTER 14
DRY MILK; MALTED MILK
Dry Milk
Milk, skim milk and buttermilk as well as cream, whey and
other liquid milk products may be dried by either a spray or drum
drying process. The first mention of a dried milk product appears
to have been made by Marco Polo, who wrote that the Mongols
boiled milk, removed the cream and dried the remaining liquid
in the sun. A patent was granted in England in 1855 for a method
to dry milk by evaporation in an open pan and in 1862 a patent
was issued in the United States for a process to dry milk by a
spray method. These ventures were not practical and it was not
until 1883 that the process for making malted milk provided the
first commercially successful dry milk product.
Drum or Roller Drying
\
Drum or roller driers for the manufacture of dry milk are
either of the open or atmospheric type or of the vacuum type.
One or two steel drums or rollers, which may range from about
four to ten feet in size, dip into a container which holds the
milk to be dried or, on some machines, the trough formed by
the contact of two rollers, acts as the milk container. The drums
or rollers are heated by steam or hot water and depending upon
the size of the unit, are capable of drying from about 1000 to
3000 pounds of milk per hour.
In vacuum drum dryers, the rollers are enclosed in a chamber
from which the air is withdrawn, thus permitting the milk to be
dried at a much lower temperature than that used for atmospheric
drying.
As the drum or drums of the dryer revolve, a thin film of milk
adheres to them and is dried by the time a complete revolution
is made. This takes from 6 to 30 seconds, depending upon whether
164